EST. 1864

2022 WEDDINGS
T: +61 414 618 433 | E: cindy@woodburnhomestead.com.au | W: www.woodburnhomestead.com.au
410 Angas Plains Road, Langhorne Creek SA 5255

THE HOMESTEAD

Built in 1864 by Matthew Rankine, whose father William Rankine settled Strathalbyn, Woodburn Homestead has been sympathetically restored from
the Belvidere attic to the stone cellar, since its purchase by the Westphalen family in 2016. Now the exclusive home of award-winning wedding caterer
Cindy’s Classic Gourmet, Woodburn Homestead is an all-inclusive destination venue for weddings, accommodation, birthdays, community events and
corporate retreats. The multi-award-winning nationally recognised caterer and planner Cindy Westphalen manages each event.
The stone barn has been saved from crumbling with structural repairs and authentic restorations to transform it into the icon of the property, an openair chapel. Bricks matching in age, colour and manufacture were used to restore the steps of the cellar, to be used as an intimate function dining room.
South Australian slate was sourced to match that used in the construction of the Homestead, to pave an enclosed outdoor area adjoining the Angus
River and frame the natural arbour of Australian gum trees for a wedding ceremony backdrop. ‘The Stables’ and adjoining lawns were thoughtfully
established by the Westphalen family to link the homestead, open-air chapel and Angas Lawns.

Woodburn Homestead has three bathrooms and four bedrooms each with a private entrance, providing comfortable, luxury Australian accommodation
as a base to explore the food, wine, produce and history that the Langhorne Creek region offers.

CEREMONY
There are so many beautiful ceremony locations for you to select from at Woodburn Homestead.
By far, our most popular choice is the open-air chapel, with authentically restored stonework and
limestone crush floor (pictured).
Alternatively, you could choose to wed in the Melrose Garden beside the 160-year-old Morton
Bay Fig, in ‘The Stables’ or on the Angas Lawns against the backdrop of the gums and the banks of
the majestic Angas River.
A selection of ceremony furniture is included in the hire price.

RECEPTION
The reception venues are endless at Woodburn Homestead, depending on the size of your
event and the overall vibe that you would like to achieve on your special day.
‘The Stables’ is an enclosed building with a restored concrete floor, which is suitable for
seated (approx 80 pax) or cocktail-style events. The lawns outside The Stables is also a
dreamy setting (pictured), where you can celebrate under festoon lights and a blanket of
stars. Other popular options include a marquee (additional cost) on the Angas Lawns.
Reception inclusions:
Selected reception furniture and accessories (including custom-made farmhouse tables
and bronzed steel chairs).
Wedding hostess to guide you through the timeline of events
Wedding planner to assist with event management, liaise with suppliers and oversee setup
All cutlery, crockery, glassware and bar accessories
Provision for BYO alcohol and drinks

ACCOMMODATION
Woodburn Homestead is not only a South Australian premium wedding venue,
but the accommodation is truly first class.
Every wedding at Woodburn includes the exclusive use of the beautiful
Homestead (established in 1864 and built by Matthew Rankine).
The lovingly restored homestead sleeps up to 10 people and is only a few steps
away from the wedding venue, making it a convenient and relaxing stay for the
bridal party and their families.

The homestead offers:
‘The wedding suite’ with one queen bed and ensuite
One room with queen bed
One room with queen bed and double bed
One room with three single beds
Two bathrooms with showers (in addition to the ensuite)
Fully equipped country kitchen
Comfortable lounge room with original fireplace
An interior sympathetically restored and thoughtfully styled for luxury
Wrap around veranda and outdoor areas
Outdoor BBQ
All linens (sheets and towels) supplied
Exclusive use of the entire property
Picturesque garden and surrounds

IN-HOUSE
CATERING
The in-house caterer of Woodburn Homestead is Cindy's Classic Gourmet—a
renowned Adelaide-based catering business that has operated for over 30 years.
Being the owner and managing director of both Woodburn Homestead and
Cindy's Classic Gourmet, Cindy has used her vast experience, creativity and
ambition to secure Woodburn Homestead as one of the most well-known and
respected destination wedding venues in South Australia.
Cindy’s Classic Gourmet has a reputation in Adelaide for dedicated and intuitive
catering services. However, Cindy’s also caters for Adelaide’s political, sporting,
tourism and service communities. Cindy’s Classic Gourmet has catered to the
Premier of South Australia and the Lord Mayor, has welcomed Commonwealth
Games athletes and even catered for the Prime Minister of Australia.
For weddings, Cindy has a hands-on approach to catering and caring for her
brides (and grooms!)—from your first enquiry at Woodburn to your final
farewell you’ll benefit from Cindy’s work ethic and attention to detail.
In the lead-up to your wedding, you can rest easy knowing that this unique
wedding venue services so many elements of your special day.

#1

$50pp

A selection of Mediterranean nibbles
Chicken and coriander cups
Smoked salmon and Neufchatel on rye
Sundried tomato tartlets
Spring rolls with sweet chilli sauce
Samosas with sweet chilli sauce
Crumbed chicken with mint yoghurt dressing
Corn and spinach puffs with apricot jam
Selection of cocktail pastries/quiches

#2

$55pp

A selection of Mediterranean nibbles
Smoked salmon and Brie on mini toasts
Curried chicken and basil tarts
Seafood boats
Vegetarian bites
Spring rolls with sweet chilli sauce
Samosas with sweet chilli sauce
Thai curry meatballs
Selection of cocktail pastries/quiches
Lemon and lime prawn skewers

#3

$60pp

A selection of Mediterranean nibbles
Chicken and coriander cups
Smoked salmon and Neufchatel on rye
Corn and spinach puffs with apricot jam
Chicken satays with minted yoghurt dressing
Thai meatballs
Pumpkin and parmesan arancini balls
Lemon and lime prawn skewers
Oysters with salmon roe
Selection of cocktail pastries/quiches

#4

$65pp

#5

$75pp

Smoked salmon and lemon caper dill
Chicken, chickpea, feta and mint cups
Roast beef rolled in pesto bites
Lemon and lime prawn skewers
Cocktail sliders
Chicken satay with coconut and coriander
Meatballs with tomato chutney and basil
Thai meatballs with satay sauce
Selection of cocktail pastries/quiches
Rogan josh lamb on jasmine rice with raita
Thai chicken, snow peas and noodles
Mini tempura whiting with lime aioli

Grazing table
Seafood salad
Chicken and coriander cups
Cocktail tomato and basil bruschetta
Roasted beetroot and feta bruschetta
Lemon and lime prawn skewers
Skewered chicken tenders
Pork belly and apple salad
Salt and pepper calamari
Baby whiting with lime aioli
Cocktail sliders
Corn and spinach puffs with apricot jam
Pumpkin and parmesan arancini balls
Eggplant with sweet harissa and mint
Artichoke tartlets with parmesan
Focaccia bread and sundried tomato
Lemon caper Neufchatel toasts
Zucchini tarts with horseradish
Sweet potato and chilli cups
Stuffed mushrooms
Tiny pizza bread

COCKTAIL MENU

ADDITIONS
Pre-dinner mini baguettes can be
added at $3.50ea. Fillings include
sundried tomato and roasted speck;
chicken, coriander and capsicum;
vegetarian.
We can serve your wedding cake,
with mixed berries and cream, for
an additional $3.50pp.
Children's cocktail menu available
on request.

INCLUSIONS

All menu items are customisable and
interchangeable, and menu tailoring
consultation is available.
Tea, coffee and after-dinner chocolates.

CONDITIONS

Minimum 60 guests. Smaller functions
catered for on request.

SEATED MENU

#1

entrée selections

Smoked salmon and macadamia nut salad with
balsamic and feta dressing
Chicken, leek and basil tart with tomato compote
Thai chilli lamb topped with roasted almonds and
capsicum on a jasmine rice bed
Trio of dips with herb pita bread
Smoked salmon with prawn caper cream, salad
leaves and mango dressing

PRICING

1 entrée + 1 main + 1 dessert ............... $67.00pp
1 entrée + 2 main + 1 dessert ............... $75.00pp
2 entrée + 2 main + 1 dessert ............... $85.00pp
Cheese platters ......................................... $60.00ea
Children's menu ...................................... $15.00pp

INCLUSIONS

All menu items are customisable and interchangeable, and
menu tailoring consultation is available.
Grazing table of hot and cold canapés.
Main meals served with seasonal vegetables, dinner rolls and
table butter.
Tea, coffee and after-dinner chocolates.

CONDITIONS

Minimum 60 guests. Smaller functions catered for on request.

#3

#2

main selections

Fillet of beef roasted with red wine and mushroom
sauce
Fillet of beef spooned over with a chunky tomato
and black olive salsa
Chicken fillet rolled and seasoned with ham, spinach
and pine nuts dressed with a light mustard sauce
Chicken fillet with spring onions, white wine and
zucchini salsa
Rack of lamb, Webber roasted

dessert selections

Brandy snap basket filled with ice cream, fresh
fruit salad and strawberry coulis
Mocha torte with passionfruit sauce and fruit
Old-fashioned apricot crumble served with ice
cream and cream
Rich chocolate torte on a passionfruit skirt
Apple pie served with cream and dusted with icing
sugar
Lemon cheesecake with cream
Tiramisu

ADDITIONS

Roving canapé option for entrée.
Soup is available on request.
Children's menu is available on request.
We can serve your wedding cake as dessert, served with mixed
berries and cream, and save $1.00pp from any menu price.
Ask about our dessert bar or cheese bar options.

An example of our grazing table

#1

canapés/entrées

Chef's selection grazing table (always included)
+ a choice of
Roasted beetroot with Persian Feta
Roasted pumpkin and chickpea
Smoked salmon Bellini with caper cream
Arancini balls
Garlic chicken skewers with Thai sauce
Asparagus, grape tomato and herb quiches
Fig, herb and fennel salad
Roast beetroot, leek, cream cheese and hazelnut tarts
Eggplant and broad bean cups
Assorted mini baguettes (sundried tomato and roasted
speck; chicken, coriander and capsicum; vegetarian)

#2

mains

Oven-roasted mushrooms stuffed with baby spinach, balsamic and
sundried tomatoes
Seasoned chicken fillet with baby spinach, sundried tomato and
roasted pinenuts, dressed in a Béarnaise pistachio nut sauce
Fillet of beef and walnut horseradish mini Webber-roasted rack of
lamb with a mint drizzle
Moroccan vegetable curry
Leek and Persian feta tart
Caramelised onion and Stilton tart

PRICING

Share platter menu .................................. $80.00pp
Cheese platters ......................................... $60.00ea

#3

Children's menu ........................................ $15.00pp

salads and sides

Mesculin orange and Brie salad
Moroccan rice
Pumpkin and potato with mustard cream
Cocktail potato salad with anchovies and Spanish onion
Spinach and almond salad with pomegranate dressing
Rice noodles with roasted almonds, capsicum and coriander
dressing
Smoked Rainbow Trout salad with watercress and roasted nuts

CONDITIONS

Minimum 60 guests. Smaller functions catered for on request.

INCLUSIONS
Six canapé choices.
Two main choices.
Three salad/side choices.
All menu items are customisable and interchangeable,
and menu tailoring consultation is available.
Main meals served with dinner rolls and table butter.
Tea, coffee and after-dinner chocolates.

ADDITIONS

Roving canapés as an option for entrée.
Soups available on request.
Children's menu available on request.
We can serve your wedding cake for dessert, with
mixed berries and cream, for an additional $3.50pp.
Ask about our dessert bar or cheese bar options.

SHARE
PLATTER
MENU

#1 canapés

Chicken and coriander cups
Roasted beetroot with Persian Feta
Roasted pumpkin and chickpea
Smoked salmon Bellini with caper cream
Arancini balls
Garlic chicken skewers with Thai sauce
Asparagus, grape tomato and herb quiches
Fig, herb and fennel salad
Roast beetroot, leek, cream cheese and
hazelnut tarts
Eggplant and broad bean cups
Assorted mini baguettes (sundried tomato
and roasted speck; chicken, coriander and
capsicum; vegetarian)

#2 mains
Paella
Pizza
Burgers
Baked potatoes
Fish 'n' chips
Pasta
Chicken satays

INCLUSIONS

ADDITIONS

Grazing table of a selection of hot and cold canapés.

Children's menu available on request.

All menu items are customisable and interchangeable,
and menu tailoring consultation is available.

We can serve your wedding cake for
dessert, with mixed berries and cream,
for an additional $3.50pp.

Tea, coffee and after-dinner chocolates.

CONDITIONS
Minimum 60 guests. Smaller functions
catered for on request.

PRICING

Starting from $60pp.

FIESTA MENU

DESSERT MENU
Our dessert packages start at $700 (for 100 guests). The dessert
menu will be designed through consultation.
Alternatively, there are many wonderful suppliers who can
provide a range of fantastic desserts that we can present in a
buffet for you. Price for this option to be determined in
consultation.
If bringing own home-cooked family favourites, a charge of
$100 applies.

Ice cream cart
Doughnut wall
Dessert buffet (options below):
Chocolate mousse cups
Raspberry mousse cups
Toffy mousse cups
Trifle cups
Assorted slices
Chocolate mud cake
Lemon tarts
Cheesecake cups

BEVERAGE PACKAGES

We encourage you to choose your alcohol selection from one of our beautiful surrounding
winery partners in the wine region of Langhorne Creek.
Angas Plains Wines
8537 3159
info@angasplainswines.com.au
www.angasplainswines.com.au

Please note that bar staff are charged at $45pp per
hour.

8537 3017
wines@lakebreeze.com.au
www.lakebreeze.com.au

Bleasdale Vineyards
8537 4000
cellardoor@bleasdale.com.au
www.bleasdale.com.au

Rusticana Wines

Bremerton Wines

Temple Bruer Wines

8537 3093
info@bremerton.com.au
www.bremerton.com.au

You are welcome to provide your own beverages for
your function. The hire cost of Woodburn Homestead
includes the provision for BYO alcohol and drinks.

Lake Breeze Wines

8537 3086
admin@rusticanawines.com.au
www.rusticanawines.com.au

8537 0203
hello@templebruer.com.au
www.templebruer.com.au

The Winehouse
8537 3441
info@thewinehouse.com.au
www.thewinehouse.com.au

Vineyard Road Cellar Door
8536 8334
karen.davis@fabal.com.au
www.vineyardroad.com.au

Zonte’s Footstep
7286 3088
cheers@zontesfootstep.com.au
www.zontesfootstep.com.au

WEDDING FEES

#1

WEDDING WEEKEND (Friday to Monday)
$7,000
Hire fee for Woodburn Homestead including accommodation
Friday night and departing Monday 10.30 am, with ceremony
and reception on the property.

#3

$7,000 + $1,500 refundable bond to be paid by EFT before arrival.

#2

WEDDING WEEKEND (Friday to Sunday)
$6,500
Hire fee for Woodburn Homestead including accommodation
Friday night and departing Sunday 10.30 am, with ceremony
and reception on the property.
$6,500 + $1,500 refundable bond to be paid by EFT before arrival.

WINTER WEDDING (Friday to Sunday in June/July)
$5,000
Hire fee for Woodburn Homestead including accommodation Friday night
and departing Sunday 10.30 am, with ceremony and reception on the
property.
$5,000 + $1,500 refundable bond to be paid by EFT before arrival.

#4

MIDWEEK WEDDING (Tuesday to Thursday)
$4,000
Hire fee for Woodburn Homestead including accommodation Tuesday night
and departing Thursday 10.30 am, with ceremony and reception on the
property.
$4,000 + $1,500 refundable bond to be paid by EFT before arrival.

SECRET CELLAR
Our secret cellar dinners are an exciting and unique experience offered by Woodburn Homestead. A range of
experiences is on offer, with something to suit everyone!

#1

MINI CELLAR ESCAPE
$500 per couple
The mini cellar escape is available for couples
wanting to visit Woodburn Homestead for an
indulgent weekend of food, wine and regional
experiences.
The 'mini cellar escape' is available on weekends
(Saturday 10 am arrival, Sunday 3 pm departure)
in June, July and August only. The four-course
secret cellar dinner to be served on Saturday
night. Availability is dependent on wedding
bookings. Minimum of two couples per booking.

FINISHING TOUCHES

Transport

Styling and Planning

Animals

Included in your Woodburn Homestead wedding are the services of a wedding planner and stylist to assist with planning and
managing your event, liaising with suppliers and overseeing set up. Also included in your booking is access to a selection of eclectic
and vintage furniture, thoughtfully hand-picked by the Woodburn Homestead team. The wedding planner will guide you through
your selection of equipment and decor and recommend services from a list of trusted suppliers.
If you require further assistance with planning your wedding, our wedding planner and stylist can offer additional styling services
to assist you with designing and executing your dream wedding, sourcing individual items or consulting on ideas if you’d prefer to
be more hands-on with your styling. All costs will be quoted to you in consultation.

Ice and Cold Room
We recommend Adelaide Cool Room Hire. The costs of ice and cold room hire will be charged to you as required for the style of
event chosen.

Staff
Bar and wait staff are charged at $45pp per hour, as required for the style of event chosen.

#2

BRIDAL CELLAR DINNER
Prices vary
Bridal parties are invited to consider adding a
secret cellar dinner to their wedding experience
at Woodburn Homestead.
The four-course dinner would be served on the
night before the wedding, in what would be a
special and unique experience in the lead-up to
the big day. Prices vary and will be finalised
after consultation.

The grounds of Woodburn Homestead are suitable for the landing of a helicopter, and the cost of transport to your
function for the bridal couple can be quoted to you.

We understand your pets are part of your family too, and we welcome them at your wedding. Your dog is welcome
at Woodburn Homestead with an additional fee of $150. In addition, we can recommend a pet chauffeur and
chaperone to assist with styling of your pet, behaviour and honeymoon care (prices quoted in your consultation).

Glamping
Woodburn Homestead works exclusively with Wildflower Bell Tent Hire, and they should be contacted directly for
all enquiries and prices. Glamping incurs a $250 camping fee payable to Woodburn Homestead.

Marquee
We can recommend a marquee size and style based on the needs of your function. All prices will be quoted in your
consultation.

Live Event Painting
We can recommend an artist to create live paintings of your ceremony and/or reception, on quality linen canvas.
The cost of live paintings and wedding favour portraits can be quoted to you after your appointment.

TERMS AND CONDITIONS
1.
2.
3.
4.
5.
6.
7.

To secure your date and our venue services, a non-refundable Booking Fee $1,500 is required to be paid to Woodburn Homestead with the completed Booking Form.
To secure your date and our catering services, a non-refundable Booking Fee of $500 is required to be paid to Cindy's Classic Gourmet with the completed Booking Form.
A $1,500 bond is payable by EFT for hire of Woodburn Homestead accommodation before guest check-in. The bond will be returned to you in the absence of any property damage.
Prices quoted for food are fixed once your menu has been chosen.
Prices are based on 10% GST.
Four appointments only are included in the hire fees: initial viewing, meeting with a Woodburn Homestead wedding planner/stylist, meeting with your photographer/videographer, and a rehearsal.
Woodburn Homestead or Cindy’s Classic Gourmet is not liable for the cancellation or partial delivery of any product, service or performance if Woodburn Homestead or Cindy’s Classic Gourmet is prevented or delayed directly or
indirectly by any cause outside their reasonable control, whether or not such cause existed or was foreseeable by Woodburn Homestead or Cindy’s Classic Gourmet or the client at the time of booking (e.g. fire or general emergency).
8. Final numbers are required 10 days prior to the function and full payment is requested at the final appointment seven days prior to the function.
9. Minimum spend is 60 people.
10. Photographs of the function, venue, food, guests and clients may be used in Woodburn Homestead and Cindy’s Classic Gourmet promotions, including online and on social media.
11. Bar and wait staff will be charged at $45pp per hour, as required for the style of the event.
12. Specific dietary needs can be catered for by informing the Woodburn Homestead and Cindy’s Classic Gourmet team at the time of booking. However, Woodburn Homestead and Cindy’s Classic Gourmet do not guarantee menus will be
entirely free from certain ingredients and are not responsible for trace ingredients in packaged items.
13. Function celebrations must finish at 11.30 pm with all non-house guests to depart the property before midnight.
14. Accommodation at Woodburn Homestead is limited to a maximum of 10 guests.
15. When parking vehicles, guests and vendors must follow signage and keep to allowable driveways to ensure that cars are kept a safe distance away from lawn and marquee areas populated by guests.
16. During the function, the driveway gates will be shut for the exclusive use of the property. Guests will allow Woodburn Homestead or Cindy's Classic Gourmet staff to reopen gates at the end of the function.
17. All supplier cars and delivery vehicles must be in the designated car park one hour prior to the start of the event.
18. Vendor/supplier meals will be charged to you at $35 per meal.
19. Responsible service of alcohol as stated in the Liquor Licensing Act 1997 will be adhered to at all times. Alcohol will be consumed in a responsible manner and will not be taken from the premises. No service of alcohol will be given to
minors.
20. The client accepts full responsibility for any damage caused by guests, employees and sub-contractors and any other attendee whomsoever of the function and hereby undertake to pay the full repair or replacement costs quoted by
Woodburn Homestead or Cindy’s Classic Gourmet. Woodburn Homestead and Cindy’s Classic Gourmet do not accept any responsibility for the damage or loss of any property left at the venue prior to, during or after the function.
21. The Morton Bay fig tree on the property of Woodburn Homestead is heritage listed and must not be climbed, altered or damaged in any way.
22. Smoking areas are designated outside of Woodburn Homestead and away from function areas. Cigarette butts must be placed in the disposable units provided.
23. The fire pit may be used at any time outside official fire ban days and may be fuelled only with the allocated firewood.
24. The removal of all event and house guest rubbish is included in the hire fees.
25. The cost of ice and cold room hire will be charged as required for the style of event chosen, from $200.
26. The client shall conduct the function in an orderly manner and in full compliance with all applicable laws.
27. If the Owner is unable at any time to perform any of obligations whether wholly or partly by reason of any cause beyond its control (including without limitation, acts of God, inclement weather strikes, lockouts, bushfires, fires, riots, civil
commotion or unrest, interference by civil or military authorities or act of war) the Owner may give written notice to that effect to the Client, giving full particulars of such force majeure in which case the obligations of the Owner under
these Terms shall, to the extent that they are affected by the force majeure. The Owner shall not be liable for any loss or damage suffered by the Client as a result of any delays caused by such force majeure events. Woodburn Homestead has
had a fire assessment and is deemed to be of low fire-risk.

FIRE POLICY

It would be a most unlikely scenario that a fire would approach from a Southerly direction, the determination being that there are low stubble paddocks and the fuel load noted on the Southern side of the property in the creek bed.
Woodburn Homestead, at all times, would take advice from CFS instruction and would likely know in advance of fire danger. Therefore, guests would be prevented from visiting the area.
Woodburn Homestead has 154,000 litres of water accessible by electric pumps supported with generators.
Woodburn Homestead lawns are irrigated.
In terms of deposits and payments made, you would be supported if the location had to be changed on your wedding day. Cindy's Classic Gourmet is a mobile catering company. If a location change was not possible, we would support your
wedding day by negotiation.
If Woodburn Homestead was closed in the event of bushfire risk, and the Owner was aware in advance, the Client would be refunded the $1,500 Booking Fee for Woodburn Homestead but the $500 Cindy's Classic Gourmet Booking Fee
would be retained for time spent prior to the event.
The emergency assembly point is the front Stable Lawns, directly located next to the open-air chapel.
We have a dedicated fire warden who would be in high-visibility clothing and nominated to give instruction in the extreme case to evacuate.

BOOKING FORM
Booking date:
Function date:
Name/s:
Postal address:

Email:

Woodburn Homestead
ABN: 13 642 742 726
Cindy Westphalen
+61 414 618 433
cindy@woodburnhomestead.com.au
PO Box 285, Blackwood SA 5052

I/we understand and agree to the terms and conditions outlined in this document,
including the payment of a $1,500 non-refundable Booking Fee, signed:

Direct payment to:
Account name: Woodburn Homestead
BSB number:
065 108
Account number: 1029 9219

Mobile:

Cheques made payable to: Woodburn Homestead.
We do not accept credit cards.

HOUSE GUEST
AGREEMENT
Booking date:
Function date:
Name/s:
We are pleased to be welcoming you as guests of Woodburn Homestead and hope you enjoy a relaxing stay in our lovingly restored accommodation.
As a courtesy to your hosts and to keep Woodburn Homestead in the luxury style to which it has been restored, please keep in mind the following terms and
conditions of the accommodation:
1. Please show respect for the surrounding property, the gardens, the house and the furnishings treating them with care and avoiding damage wherever possible.
2. Please return all items taken outside to their rightful place inside the house before departing.
3. Please leave the kitchen clean and tidy, washing any dishes used, cleaning and clearing benchtops, returning items used to their rightful place and wiping
down any appliances used.
4. Please leave the bathrooms clean and tidy, including avoiding marking the towels and linens with stains such as makeup.
5. We reserve the right to deduct the cost of any missing or damaged items from your bond.
6. We understand accidents can occur, so please notify us as soon as possible about any unavoidable damage.

Thank you.
I/we understand and agree to the terms and conditions of the House Guest Agreement, signed:

BOOKING FORM
Booking date:
Function date:
Name/s:
Postal address:

Email:

Cindy's Classic Gourmet
ABN: 13 642 742 726
Cindy Westphalen
+61 414 618 433
cindy@cindysclassicgourmet.com.au
PO Box 285, Blackwood SA 5052

I/we understand and agree to the terms and conditions outlined in this document,
including the payment of a $500 non-refundable Booking Fee, signed:

Direct payment to:
Account name: Cindy's Classic Gourmet
BSB number:
065 108
Account number: 1021 7172

Mobile:

Cheques made payable to: Cindy's Classic Gourmet.
We do not accept credit cards.

